
B/2/2017 Food Establishment Inspection Report 

* * * 
:
::•:· Gov~mment of the 

District of Columbia 

Food Establishment Inspection Report 
Pursuant to litle 25-A of the District of Columbia Municipal Regulations 

Burr:a11 o(Comn~r~nill· H1 •icm: • /190 North Ca ito/ Stn:ct • • w:: •• 'l'h Fl11or • ll'a.•lrin •ton. DC ]0002 • fot.HL<a(cll{ildc:. •rill' 

Esuablishment Name HHS CAFETERIA 

Address 200 INDEPENDENCE AVE SW 

City•St:lle!Zip Code Washington. DC 20002 

Telephone (202) 205-5508 E-mail address doris.cardcnasl'iilhhs.p.ov 

Date of ln.~pection.QL/..!!Lf2015 Time ln.!!....:lLAM Time Out..!L: 2.L,PM __ _ 

License Holder Corporate Chefs Inc 

License/Customer No. 0931Jxxxx· 70 II 0220 

License Penod..!LJJ!.LI20 14 • ..!.LJ 1.!!...J 2016 Type or lnspection,..:R~o~U:,::ti::.:n.::.c -----

Establishment Type· Restaurant Total Risk Category 1020 30-ID~ 

FOODBORNE ILLHESS RISK FACTORS AHO PUBUC HEAL llf INTERVENTIONS 

Crltlc11l Vlol11tlons 16 I COS__l2 I RIO 
Noncritical Vlol:lllons IS I COS 10 I RIO 
Cert11ied Food Protection Manager (CFPM) 
DORIS CARDENAS 

CFPM 11: FS·SI69!! 

CFPM Expiration Date: 0510212015 

D.C. licensed trash or solid waste contractor: 
BUILDING 

D.C. licensed sewage & liquid waste transport contrattcr: 
VALLEY PROTEINS 

D.C. licensed pest1cade operator/contractor 
STERITECH PEST CONTROL 

GOOD RETAIL PRACTICES 
Complllnca Status cos 1 *f ComDManct Status cos I R 

Dtmonstmlon of knowl.oge 
1H OUT N/A 1.Conec1 reSPOnse to auestions c IC 

Emglll'\fHHeal!tl 
!!i OUT 2.Manaoement awareness. P<lliw ~nt IJ r o 
Ill OUT JPrwer use ol reslriction and exclusion c IC 

Good Hv11t.nlc PractkH 
![ OUT N/0 4:Practr ealinQ. tashna. drinkino. or tobacco use [J IC .. OUT N/0 S.No distha.'QIIIom eyes.II0$8. and moutt c IC 

Prevtntln4t Contamination by ~~~ 
IN 0\IT N/0 &.Hands clean and IJIIJOelly washed c c 
IN OUT NIA NIO 7.No bare hand contact Wllh read~-IIH!al foods or -ed c c 
!! OUT 

8.Adequale hanctNashing sinks properfV suppled and c c accessible 
ApJIIOved Source 

!!!! OUT NIA NIO 9.Food obtained from aPCtQ~~ed source [J c 
IN OUT NIA 1''0 10.Food receiVed at DIIQDef temDI!lltute c c 
!t OUT 11.Food 111 CIOOCI condition. safe. unadu1terated c c 
IN OUT !,!!! NIO 12.Required recools available shelslock lags, parasite c c desbuction 

Prottctlon fnlmContamlnali9n 
IN 0\IT NIA N/0 13.Food ~parated and fJI'U(eded c c 
IN OU'r NIA t4.Food-contact sUifaces: deaned & sanitized c c 
!!! OUT 15.Proper disposition ol relumed, pleVIously served. c c reconditioned. and unsafe food 

PotentiallY Hazardous Food ITCS food) 
IN 0\IT NIA N/0 16.Pro~~tr cookinG time and lefnoeralures [J c 
'" OUT NIA NIO i 17.Pro~~er reheating j)II)CIIduteS lor hot holdir.a c c 
1!1 OUT NIA NIO 18.P~r cooling time & tem~M!f;ttures c [J 
IN OUT NIA NIO 19~r hot holdimltemDtratures [J [J 
IN OUT NIA N/0 20.~ cold holdinG tem!*<llures 0 c 
IN OUT NIA N/0 21~date maronv & diSCIOsitlon 0 c 
IN OUT NJA N/0 22.rune as a pubic health conllol: l)rocedures & recolds c c 

Consumer Advllkltl' 
IN OUT NJA 23.Consumer advi$01i' ~ded for raw or undercooked foods c IC 

Hklhlv SusceJIIIIble PoDUiallons 
IN OUT ~ 24.Pasteurized foods used: 11rohibiled loads nol offered I c IC 

CM!nlcal I 

IN OUT NIA 25.Foocl additives: IPCtOYed & I'IIOOtiti used [J IC 
I ~ OUT NIA 26.Toxic substances Drooelv lden~fied. stared. used c IC 

Conformance wltll AaiDrvved l'nlcediii'H 

IN OUT 8 27.Compiance with variance, speciaized process, and HACCP c c 
~ 
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Safe Food and Waler 
28.Pasteurized _,used wllere teauired c 
29 Waler & Ice from allllroved sourte c 
JO.Variance obt.:Jined lor~ MIOISSI"a methods c 

Food Tenu~arature Control I 

31.Proper cooing methods used; adequate equipment lot c conttol 
32.Piant food~ cooked for hot MldiM c 
33.AM110Yed thawinn methods used c 
34.Thermometers arcwiclllllif & accurate c 

Food kltntl~n 
35.Food cwooet'tr lab&led: orillinal container c 

Prevtnllon of Food Contamination 
36Jnsects. rodents. & animals not"resent c 
37 Contamination prevented during food preparation, storage. & 
~~av c 

38.Personal cleanfiness c 
39.WIPDI dotts:Drooett-; used & siiJred D 
40.Washina fruits & '*Mtables c 

Pro- U11 gf Ut.nslls 
4t.Jn.use utensils~ stored i c 
42.Utenslls, equipment & &nens prope!ly stored, dried, & c handled 
43.S~I~rvice articles: _,!IV stored & used c 
44.Gioves used giOllflfv c 

Utensils. Ell.llliiNilt and VendiiiCI 
45.Food and nonfood-contact surfaces cleanable, property c desiGned. constructed. & used 
46.Warewashing faciities: lnslalled, maintained & used; test c striDS 
47.Nonlood-contactsurlaces clean c 

Phllt ical Facilities 
48.Hot & cold water available· ad--.oiUatilllissure c 
49.PiumbiM installed: Mlll8r backftow deVItes c 
SO.SeW:IOe& waste water oroN!bldiSI!Clsed c 
51.Toilel faciities: lll1li>Oit. constructed. SiiPilied. & cleaned c 
52.Garba~~e & refuse l'roatrlvd!SIIost:d lacifitles maintained c 
53.Phvsicallaciities: Installed. maintained & dean ! c 
54~uate ventilation & liohlincl: desoonaled areas used c -OUT not •• "'"'!'I Iilii<< 
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https://dc.heallhinspections.us/webadmin/DHD_431/Iib/mod/inspeclion/paper/_paper_food_inspection_report.cfm?inspection1D=811048&wguid=1367&... 1/3 



8/2/2017 

Person-ln-Chal'tle ISionaturel 

tnsoector !Sionaturel 

Food Establishment Inspection Report 

(Print) 

ROSS J . GATERETSE 
!Print) 

624 
BadQe # 

Date 

06/05/2015 
Date 

FSHIS0_2015_3 

https://dc.healthinspecUons.us/webadmin/DHD _ 431/lib/mod/inspection/paper/ _paper _food_inspection_report.cfm?inspectionl0=811 048&wguid=1367&... 3/3 


